IN CREPE DE CHINE|

THE ONE THING OF ALL THE SEA.
BON'S NECESSARIES,

Most Satisfactory Material That Has
Besn Afforded Votaries of Fashion
for a Long Time—Furnished
in All Celors.

8o disconcerging to the aversge
buyer are the wplendid garments
which erowd shops and windows, that
it Is with positive rellef one looks
upon the ralment that makes no pre-
tenslon to splendor of any sort, but
rather reflecta the dear, every-day
homeliness that you are looking lor.

The bodice that s required to make
a ocoat sult whole » a8 much a prob
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Smart Crepe Ue chine Bodlce.

lem to the womnan of Hght menns as
if she had never sech one (o nil her
life. The shops show wulsis (n plonty
#o many, In fnct, that your wita sre
often completely scuttorod by the
sight of them. Dut the preliy crepe
de chine thing you wouild choose hoprs
A price for royalty, 4nd 1t does ot
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ARRANGING A LETTER RACK

Model Here Given May BHe Copled
and Duplicate of Same Easlly
Made

By means of & few sctaps of wik
and some cord, and nking our shetoh
A A model, skillfyl Hpgers may oon
struel a very dalnty specimen ol that
very useful article, the lettor rmok
Out out 1wo pleces of caedboard nhout
clght Iches witde and five Wigh shinp
ing the edge of the one ntended Lor
the frant pordon ns depleted, namaly
setlolraulinr in the cogpoer, with pointa
ul the end, which, niter hegng covered,
are turtned back In the form of faps
The cardboard must be vired oo
both sides with silk, using proferably
a plain upe for the Insdde and o How-
eréd for the outside, smhroldering on
the lntter the words “Lottors” in gold

thread or silk of o contrasting sbade, |
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tanke much scrutiny for you to aee
that, despite its seoming simplielty, it
Is too flue anyway for your modes*
needn.

Nevortholess, these erepe do chine
bodlees, nnd others of Mk and satin
#o solt that the materinks almost seem
gnuze, show In point of materinl the
thing needed for styllsh coal sults,
and where one cean afford the time to
make them up they are the most satls- |
factory of all species of odd walsts,
The delleate textures used are often In
somber colors—smoke grays, purples
which are almost bLlack, dull greens,

ale

But these dark colorings will often
be enlivened by touches of a rlehor
color, this showing ot the stock and
cuffa nnd on the frill which freguantly
runs down the button hem. One beay-
tigl walst of smoke gray crope de
chine, combined with chiffon in the |
snme color, showed n treatment st/
these points with rorval blue, the chif.
fon being used ns a casing to soften
this dazzling color,

All such fing walets are made to fit
“like the paper on the wall” as you |
might say, for the outside textures are |
tolded and plastered closely over the
fitted linings, and the whole garment
Is adjusted to give the look of having
been molded wpon the form.

High belt effects are features with
muany of those finer walsts, and as they
nre sometimes of the oddest materials,
it In possible (o use any bit of appro-
printe material for them-—a length of
gy plaid ribbon or sllk, for instance,
sutln or velvet, or tssue of any sort,

Our model shows n crepe de chine
bodice for any oconslon that requires
a dogroe of amart drossing, but 1t Is
w0 slmple It may be worn at  almost
any time without an effect of over
dress, 1t is made upon a fitted lining
of thin sllk and hns n yoke of all-over
lmew und & bine edge, buttons and but.
ton lpops o! silk in the same color as
the materinl,

A stylish point with the slecves s
the outside puff, running from the
shoulder to the wrist. Though for use:
ful wenr this pulf would be of the
wilst materinl, m vory fine bodiee could
have it of the same lpes that makes
Lo stotk. Agaln, the stock and sleeve
puff could be of ehiffon, in which event
n high girdle of the erepa, mixed with
lalds of the ¢hiffon, could be soded

OF conrse, the walst could be copled
I dhuwiple materinl for ordinary wear
bt us the desigy s somewha fixy |
bl best be Kept for the dressup oe
Unslons
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Thls muy
making
i
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up
sIK must he

done, of courie, hefors

A trbangulaesbnped pleee
aflixed on each

side

o Keep the two  portlons
Altor sewing all the parts pedtly to
gether, flnleh with an edging of gold
ur fancy cord

in plaoe

Now York olu hin 0 extremely
swoet tooth, for Its people sonstimed
SE0000,000 pounds of sugn during the
Inst yeur,

| brown, basting frecly.

" quent stirring

CUTLETS WITH BOILED ONIONS

Recommended as One of the Best of
Luncheon Dishes for Famlily
or Guests,

Required: Nicely trimmed cutiets,
two or thive Bpanish onlons, half a pint
good thickened gravy, ohe earrol, pep-
per and salt, one ounce of butter,

Alter having trimmed the cutlets
and taken off all the superfluous fat,
arrange them in a copper frying pan,
previously heated. Bearon well with
peppur and salt, add wsome butler,
Cook the cutlets till they are a nice
brown on both sidea, turning them
with a knife.

Have some well
onlons ready sliced.

Arrange the onlon on the center of
an entree dish In a plle, and the cut-
leta round I,

Prepare a littla good gravy, nleely
thickened, pnss It through a sleve,
make 1t very hot, add pepper and salt,
and pour It round the edges of the
dish,

To garnlsh, seatter a very
grated red carrot over the onlon.

bolled Spanish

Httle

Rolled Veal.

Required: One pound and a half of
veal cutlet (from the fillet), quarter
of & pound of ham or lean bacon, two
bard boiled eggs, quarter of a pound
of veal stufMing, lemon rind.

Lay the veal on a board, remove
the botie, and just draw the hole to-
gother, Cover with allces of ham,
then with a layer of veal stuffing, sea-
son with pepper and salt and grated
lemon rind. Peel the eggs, Iny them
end to end of the veal, roll the veal
neatly and sew the flap. Wrap In
buttered paper and bake for an hour,
basting frequently. Then take off the |
paper and roast for an bour longer;
dredge the roll with flour to make it
Serve with
gravy poured round and garsish with
ilices of lemon. Hand potatoes and
French beans “rith it

Peaa Patties.

Make a rich ple crust, working the
dough but little. Cut with biseult cut-
ter after rolling the dough out as for
ples. Fit the clreular pleces Into pat-
ity pans and bake untll light Lrown.
Pour the Hguld from n ean of peas,
wash them slightly, and put them ov-
or the fire with ouly enough water to
kesp them from burning. Cook untll
dry. Prepare white sauce as follows:
Three t(ablespoonfuls of butter and
one heaping tablespoonful of flour,
Mix well together and add one pint
of hot milk and boll until thick. Place
eoch erust on n small plate and 0l
with peas. Pour over the white nauce
and serve hot These are appolizing
and deliclous and will be sure to
please nll who Hke pens.

Falry Gingerbread Cookles.

One-half cupful of butter, onehalf
euplul of milk, one eupful of light
brown sugar, (wo teaspoons baking
powder sifted with one und seven
elghths cupfuls of bread four, two
tenspoonfules of ginger. Cream butter,
add sugar gradually, then add milk
gradunlly Mix and #ift flour nnd
ginger, then combine  mixtures,
Spread very thin, with long. broad.
bladed knlfe on fnverted pan.  Bake
about five or alx minutes In modernte
oven, Wateh earefully and turn pan
frequently so thet all may bLe evenly
cookod, If wixture about edgos should
cook first cut off and return to oven
to finlah center part. Cut In squares.

Good Rice Pudding.

The secret of creamy and tasty
poor man's rice pudding, which at its
Lest Is worthy of a higher sounding
tle Is & mindmum of rice, plenty of
ecreamy milk, slow baking and fre
A womnn who s an
ndept at the pudding uvses a table
spoonful of riee o a quart of milk,
four taublespoonfuls of sugar and a
lttle salt. The pudding s baked
slowly ftor fully three hours. and ev-
ary time a brown scale forms on the
top 1t Is stirred In, This brown sub-
stance s what glves the distinotive
color and tnste to the dish,

An Ever Ready Opening,

The editor suddenly Ubeeame con
scious that some one wans standing bo-
hind Wim. Looking round, s glance
foll upon n weady looking individual
with the eyen of a crank,

. ln"[ your pardon,” sald the new-
comer, “but Is there an opening hers
for a llrnt winms intellectunl writer?"

“You,” grimly responded the editor,
“An Ingenlous  carpenter, foresecing
your visit, has provided an excellent
opeming.  Turn the knob to the right,
nnd do not slam the door as you go
oul."—The Bunday Magnzine,

Wanted More.

Francia, nged 2%, was given a bunch
of grapes on his solemn promise not
to “swallow the seeds” Very caree
fully he removed them all, and en-
joyed the frult as a child nlways does
enjoy & new goody. When he had re-
moved the lnst grape from Its elinging
place, he handod the cmpty stalk to

his father.

| “Daddy,” he wald, “will you wend
'this back to the store and have the
| man put some more grapes on 1L

|
How's This?

We offer One Husdred Thollyre for
mmmmu minot be sured ﬂ“

| ¥ o2 rmw'ram Toleda, O
M'.‘ the ¥ J m

the bast 1) an-c hm--- i perfectiy hoa-
corable M Rl fisiness trapsactons snd  Duspriaily
adile to arry out any chiimatane made by hin Arm.
WaLping, Kisnan & Manvin
Wiholess e Dirigniats, Taledo, 0,
falfeCatarrhy Cure 8 taken  Inletnally nt::
Atreetly upen e Blood and muemm m
rrelem. imontais snt tree.  Price 75 cebits pad
ltﬂl\ m all Dreivia
Hali's ullr m for m

] No Hohnobhlng.
| Mra, Askit—When she's abroad does
ghe hobnob with royalty?

Mra, Nonaught— Merey, no! Her bs-
haviour Is always extremely proper.—

Smart Set.

| ———————————

One Thi That Will Live Forever,
PETTIT'S EYE SALVE, lirst box sold in

Im?. 100 yenrs ago, aales increase yenrly,
Il druggistsor Howard Bres., Buflale, N, Y,

A girl thinks 8 man lmpertinent It
he tries to Mirt with her and indiffer-
ent If he doesn't

R!Ptmt I! "I'ﬂ LY n
T I8t Brst wton v Baeimanie ‘l‘h- Porry
myis' Puinkitler anid the danget s Ayt Ui
ryuslod fur culds, sorn thront, guineg . Se Se ang v,

As an eyeopener, whnt's the mat-
ter with ap alarm clock
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Baby Smllu—
When He Takes
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